A It B
SHOCHU

Shochu is a Japanese traditional distilled beverage. Shochu are made from grains and tubers and other

ingredients grown in rich and varied Japanese climate, carefully fermented using Koji, and distilled basically

once by a pot still mil. You can enjoy the various flavors of shochu in many ways together with meals.

INGREDIENTS

KKEEES  Rice

Rice shochu is mainly produced in Kuma region in Kumamoto prefecture. Its flavor is mellow and delicate. You

can imagine a freshly cooked rice which enhance the appetite.
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Price / Cup
Brand name Area / Producer Price / Bottle (tax included) 30me
NEMURIKARASAMETA KUMAMOTO / OISHI SHUZO0JO
BR Y4 5 B b7 48 b+ RAR / ABEED mEmE  ome ¥ 1925 EALL
FETIATDHL
Rich and smooth flavor of 10 years maturation
Alc. 25% |#%B%ix (Distillation) F[E  Atomospheric | #8 (Koji) H white |f7# (Maturation) 10 years
MATSUNOIZUMI KUMAMOTO / MATSUNOIZUMI SHUZO
BDR AR / RORBR MEmE  nome ¥ 1210 RAUL
HRBBELL W IEL 227
Rich body with umami of rice
Alc. 25% |#%®Aix (Distillation) H[E  Atomospheric | #8 (Koji) 2 black |7 (Maturation) 1 year
SENGETSU KUMAMOTO / SENGETSU SHUZO
# A AR / BAES mLm®  nome ¥ o40 EELL
TLCN L BN TE LDHLKBEE
Gentle and rich
Alc. 25% |#%®|Aix (Distillation) HJE  Atomospheric | #8 (Koji) 2 black [EFi& (Maturation) Amphora
SHORO MIYAZAKI / SHORO SHUZO
RE B THE / RBES pEmE  nome ¥ 220 RN
EONRHDOFN R LR LNS
Gentle flavor of koji and mild mouthfeel of maturation
Alc. 35% |#%BHix (Distillation) F[E  Atomospheric | #8 (Koji) H white |f7 (Maturation) 15 years
JORAKU KUMAMOTO / JORAKU SHUZO
R omae AR / ERBER PAE®  Tome ¥ 1408 m
FONTTIV—T1— 0 ER
Elegant and fruity flavor derived from wine yeast
Alc. 28% |#®Aix (Distillation) BAE Vacume |#8 (Koji) B white |&& (Maturation)
TOKI NO FUIN KUMAMOTO / FUKANO SHUZO
. . BR 5t 1 %
R D FHEP fekE / REFER ) 720m¢ ¥ 3,300 [ A
ZEIROLILCNTHFEL TR
Gentle and rich flavor of maturation in a earthenware
Alc. 39% |##B#% (Distillation) H[E  Atomospheric | 8 (Koji) 2 black |# (Maturation) 5 years




AT

SG SHOCHU KOME

KUMAMOTO / TAKAHASHI SHUZO

SG SHOCHU KOME

BR 5% b 4

AR / SRES (BN

720mé

SEOFECHNLFNAT BRERILIE, B RON—D =V ATWE

Elegant and fruity aroma with rich flavor of rice.

¥

3,278

¥ 200

Alc. 40% |%BHE

(Distillation)  J&E Vacume |#8 (Koji) H white

BriE (Maturation)

EZ5iEt  Barley

Barley shochu is made with barley, and is mainly produced in lki Island in Nagasaki Prefecture and Oita

Prefecture. It features a mellow and sweet taste of barley, but the distillation method makes taste quite different

from light to smoky rich type.
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30me
AMANOKAWA UHACHI NAGASAKI / AMANOKAWA SHUZO
IE S BR 5% 1l 48
RDN gp E¥E / RONER ) 720m¢ ¥ 1,320 (R
HFlILWEDOFNEY =Tk
Nutty barley flavor with bitter taste
Alc. 25% #%BAi%  (Distillation) “SE  Atomospheric | 38 (KO]I) 2 pblack |[EF&E (Maturation) 5 years
GINZANOSUZUME OITA / YATSUSHIKA SHUZO
: s R % 1 48
SBEDT T H AOB_ /[ ARBER o 500 ¥ 2,750 [ A A
AE—F—UWHRRBFLELCNLF AR
Smokey aroma with smooth mouthfeel
Alc. 25% |#%®A& (Distillation) jEAE  Vacume |8 (Koji) EFRE (Maturation)
RANBIKI FUKUOKA / EBISU SHUZO
» \g S5 N N N E}i%'fﬁ%
LAUNE T BER / 2UTER ) 720m¢ ¥ 3300 [EAAL)
BONTHBRYHE R LUAREE
Mild maturity and sweet aftertaste
Alc. 40% |#®EAi=  (Distillation) FEE  Atomospheric | #8 (Koji) H white [E# (Maturation) 7 years
USAMUGI OITA / YOTSUYA SHUZO
g N W) AN 9B S BR 5% 1 A&
FlED = ADER / WYBBER i 720m¢ ¥ 1,210 m
BONLLNZERPN L E ST RPHD
Light body and elegant faste
Alc. 25% |#®Aix (Distillation) RRFE Vacume |#8 (Koji) B white |F& (Maturation)
AOKAGE MIYAZAKI / YANAGIDA SHUZO
e, )=} 35 BR 5t 1l 4%
%)ﬁ% TR/ WMBEES S 720m¢ ¥ 1,273 m
77 FBCRIR N7 Y F LUV ER
Rich and smoky flavor
Alc. 25% |%=#sik  (Distillation) H¥JE  Atmospheric | # (Koji) B white [ (Maturation)
IKIKKO NAGASAKI / IKINOKURA SHUZO
= o IE S BR 5% 1l 48
e i S 4R e / BROBRER o 720m¢ ¥ 1,040 AN
O YYDELWTIL—T =Tk
Fruity flavor with mild mouthfeel
Alc. 25% |#%®;AE  (Distillation) JBE ~ Vacume |#8 (Koji) B white |7 (Maturation) 1 year
SG SHOCHU MUGI OITA / SANWA SHURUI
SG SHOCHU MUGI AR / ZFERE BEOE  70me ¥ 3850 [l
H(EONTBELRSNDL R
Elegant and sweet aroma of the barrel with smooth mouthfeel
Alc. 40% |#%EAiE  (Distillation) ¥ - JBE Blended |%#8 (Koji) H white [ (Maturation) 3 years




MUREZURU OITA / MUREZURU SHUZO

BS | &28E ua ADR / SRBER BEEE  r0me ¥ 1211 R

HFIXL Y FDOENLEK
Nutty rich flavor of barley
Alc. 25% |#®|Ax (Distillation) HEJE  atomospheric| #8 (Koji) H white [EFi& (Maturation) 2 years

¥4Et  Sweet Potato

Sweet potato shochu is produced mainly in Kagoshima, Miyazaki, and lzu Islands south of Tokyo. It is currently

most widely drunk in Japan. Sweet potato shochu has a mellow aroma with an expanding sweetness. The
intensity of the flavor differs depending on the distillation method and other factors. Local people enjoy the

flavor by diluting it with hot water.

30me
KURANOSHIKON ORANGE KAGOSHIMA / KOMASA JOZ0
Cl | BRDEFBR Orange ERGER / DESMR BROR  720m ¥ 1650 (RO

A RADECHLFINELCNL RO
Fruity aroma like citrus

Alc. 25% |#%®B7Ais  (Distillation) ¥E  atomopheric| #8 (Koji) £ black |#& (Maturation) 1 year
DAIYAME KAGOSHIMA / HAMADA SHUZO
> > N 37 3 BR 5o fif 4%
C2 725\ X> 8D BREER / ABHESR () 900mé ¥ 1,292m

TAF DIV BTN ELCH kbW V=Y 2N BT T
Brilliant aroma like lichi and smooth mouthfeel

Alc. 25% |#®A% (Distillation) EAE Vacume |#8 (Koji) £ black |&7#& (Maturation)
NAKAMURA KAGOSHIMA / NAKAMURA SHUZOJO
N N N ) E}i"}é:ﬂ1ﬁ$§
C3 LAY O BRBE / #HESH ) 720m¢ ¥ 1,580 ALl

ELXCNTHROWVIR 7 DHLF BEES
Mild and smooth mouthfull of sweet potato flavor

Alc. 25% |#&®BAiEx  (Distillation) £  Atomospheric | £ (Koji) H white |[&&E (Maturation)
RAN KAGOSHIMA / AT STAR
. 2 B
C4 il ERBER / 7yhrs e 720m¢ ¥ 1,380

FREM o3l buw

Made with sweet potato koji. Smooth and sharp

Alc. 25% |#%B%ix  (Distillation) FEE  Atmospheric | #8 (Koji) H white |E#& (Maturation) 3 years
OKANENOTSUYU KAGOSHIMA / SHINHIRA SHUZO
DY 72BN e E&%{ﬁ
C5 KEDE BERER / #PHER e 900m¢ ¥ 1210
[ZONTLH I T NS
Delicate sweet flavor
Alc. 25% |#%®|Aix (Distillation) HEJE  Atomospheric [ #8 (Koji) B white | (Maturation)
MIMI KAGOSHIMA / HARAGUCHI SHUZO
. . AR S AR
C6 | B F BB mimi BEREE / RuBsa s 720m¢ ¥ 2,100 |2 L

(R HIITNZIEEe0 2 7L/ RLE RIECHIRTRECR
Refreshing flavor using 2 kinds of sweet potatos

Alc. 25% |#%®B7Ais  (Distillation) #IE - FE Blended |#8 (Koji) & - #blended |8 (Maturation) 2 years
NASAKEJIMA TOKYO / HACHIJO KOHATSU
2 AR 5% fib 4
C7 &% REAE [ NXEFE (B 700m¢ ¥ 1,257 m

ZRHOFIINIUFOEROBRSES
Roasty flavor of barley koji
Alc. 25% |#%®%ix  (Distillation) H[E  Atomospheric | #8 (Koji) H white |7 (Maturation) 1




SG SHOCHU IMO KAGOSHIMA / SATSUMA SHUZO

C8 | SG SHOCHU IMO BERBER / BEBER WEME  q20m ¥ 3500 (RAAL
HALYRERNEIL DRV
Prominent sweet and fruity aroma
Alc. 38% |#®Aik (Distillation) FEJE  Atomospheric | 8 (Koji) 2 black |&7& (Maturation)

IMO KAGOSHIMA / KOKUBU SHUZO
- 96 PR 5% fifh 4%
C9 F BERBR / BoER ) 20m¢ ¥ 1215
T oZNL =X LDH LR R
Light and crisp
Alc. 25% |#%®A&  (Distillation) HEE  Atomospheric | #8 (Koji) H white |EF#& (Maturation) 1~2 years

EyEpERt  Brown Sugar

Brown sugar shochu is produced only in Amami Island of Kagoshima. It is different from Rum in using koji when

cultivating the yeast. lts characteristics are the faint aroma of acidity and coconut-like within the sweet scent
of brown shugar.
30me
YAYOI KAGOSHIMA / YAYOI SHOCHU JOZOSHO
D1 o 2 BRER / Hhemstman  Vaor 720w ¥ 1,320 LA
O 38R R\ EFRS
Light mouthfeel with rich taste
Alc. 30% |%®Aix (Distillation) HE[E  Atomospheric | #8 (Koji) H white |7 (Maturation) 1~2 years
TAKAKURA KAGOSHIMA / AMAMIOSHIMA SHUZO
= 5 3 BR 5% fib 4%
D2 5 £ BRE / BEABER i 720m¢ ¥ 1,705 m
REBROBWENEBOLELONLTY
Fruity aroma with gentle and rich flavor of oak cask
Alc. 30% |%®#ix (Distillation) F[E  Atomospheric | #8 (Koji) H white |7 (Maturation) 3 years
NAGAKUMO KAGOSHIMA / YAMADA SHUZO
5 1 BR 5% i A
D3 % g BREER / LBBES (B0) 900m¢ ¥ 1,540 m

EROENLRARAERFIZLLLLCNE
Rich flavor of brown sugar and the smoothness of maturation

Alc. 40% |#%ZAix  (Distillation) FEJFE  Atomospheric | #8 (Koji) H-# |[I®E (Maturation) 2 years
BENISANGO KAGOSHIMA / AMAMIOSHIMA KAIUN SHUZO
-3 w E s BR 5% 1 A&
D4 ALXAC ERBR / s#ixsmEEe 20T 720m¢ ¥ 2840 LAl

BABEFROENLENICELNTH R
Rich flavor of oak cask and mild and sweet mouthfeel

Alc. 40% |#®EAi=  (Distillation) HE  Atomospheric | #8 (Koji) H white [ (Maturation) 3 years
WOCHIMIZU KAGOSHIMA / NIIRO SHUZO
N S 3 R 5% 1 48
D5 5L BRBE / ¥FAES ) 720m¢ ¥ 1,358 [

XN T —T4—
Refreshing and fruity
Alc. 25% |#®mA& (Distilation) JHE Vacume |# (Koji) K white |E#& (Maturation) 2 years




A B Awamori (Rice)

Awamori is a traditional Okinawan shochu made with rice. The difference between awamori and rice shochu is
that awamori uses rice koji and water only (no steamed rice). It's well known that awamori becomes
astonishingly good as it matures. Matured awamori is called Kusu. Kusu has a very smooth mouthfeel with a

sweet vanilla like aroma.

30me
RYUSEN OKINAWA / RYUSEN SHUZO
N N BR 5% 1 A
El §ER 3F SRR/ RRER P 720m¢ ¥ 3915 LA
BROFERrEICELAT) DL B
Smooth and rich flavor of maturation
Alc. 43% |#®E#ix  (Distillation) EE  Atomospheric | #8 (Koji) 2 black | (Maturation)
ZUISEN OKINAWA / ZUISEN SHUZO
O . . N N 38 E’iiﬁﬁ%
E2 B% 3B migaki BB/ BAER o) 720m¢ ¥ 1,320 [Ea L)
BONLHIY, Choimva H)
Light sweetness with mild mouthfeel
Alc. 12% |#&Z®Ai% (Distillation) FJE  Atomospheric | (Koji) 2= black [BrE (Maturation) 8 years
CHUKO OKINAWA / CHUKO SHUZO
N . R 5% 1 4
E3 B 13F PRE / REFER ) 720m¢ ¥ 6314 [RREIl
20184 BBREFAREFAXAOE A
Amazing aroma of vanilla or honey, and gentle mouthfeel.
Alc. 42% |#BAix  (Distillation) FEE  Atomospheric | 8 (Koji) 2 black [fFi#& (Maturation) 13 years
RYUKYU PREMIUM OKINAWA / SHINZATO SHUZO
< N . R 5% 1 4
Ed | LIT L +5 BB / HEER ) 720mé
Alc. #EAiE  (Distillation) ESJE  Atomospheric | #8 (Koji) 2 black | (Maturation)
MANZA OKINAWA / ONNA SHUZOSHO
3 5 2k 5 BR 5% 1 4
ES 5 & HRR [ BRBRZR e 600me ¥ m
FIILIYHWE), A0y — R R L5
Nutty, sweet, and spicy flavor
Alc. 30% #BAi%  (Distillation) “SE  Atomospheric | 8 (KO]I) 2 plack |[EF&E (Maturation) 1 year
KUMEJIMA NO KUMESEN OKINAWA / KUMEJIMA NO KUMESEN
E6 |XAKBEDX KA 8F BB/ AKBDAKL mmme 720m¢ ¥ 3,850 [ A Al
HBEBREOEMEL ) IESNT B2
Elegant flavor of matured Awamori with gentle mouthfeel
Alc. 43% |#®EAix  (Distillation) FEE  Atomospheric | #8 (Koji) 2 black [f# (Maturation) 8 years
SHO ZUISEN OKINAWA / ZUISEN SHUZO
E7 g ZUISEN WRBIE / mRER MEEE  70me ¥ 3520 LA

TN F =B BN EL R 3B G B
Fruity aroma with mild taste. New type of Awamori
(Distillation) ¥ JF 8 (Koji) £ black

Alc. 40% |&EEHE BT (Maturation)

Atomospheric 1 year




Zz £ Buckwheat

30mé
MAYAN NO TSUBUYAKI MIYAZAKI / UNKAI SHUZO
F1 | =¥/ DRE THA / BRER REmE  qoome ¥ 3080 (R

ZIXD R RABRIE O F B FY)
Rich flavor of buckwheat with gentle oak flavor

Alc. 38% |#®Aik (Distillation) jE Vacume |8 (Koji) B white |&& (Maturation) 3 years
GOHEI MIYAZAKI / HIMEIZUMI SHUZO
= S R 5% 8 48
F2 ' ¥ TR/ EREE SRR ooome ¥ 1331 (LA

HFILLWE ZONB)N—HF
Smoky flavor of buckwheat

Alc. 25% |#%B#HiE  (Distillation) FE  Atmospheric| # (Koji) & black |##& (Maturation) 1 year
-t
X  Green tea
Price / Cup
30mé
TEN NO MIROKU FUKUOKA / KITAYA
> - BR 5% 1 4
G1 RDERF BEE / BB el 72000 ¥ 968 [l

EHUENUNE R RV I IR B
Rich flavor of Yame-tea, fermented with rice and rice koji
Alc. 25% |#®Aix (Distillation) jRE Vacume |8 (Koji) = yellow |[f57 (Maturation) 1 year




